
Crispy Curried Calamari  
Fresh calamari lightly dusted with curry seasoning on a bed of shaved cucumber 

topped with crispy fried carrots and accompanied by  
creamy cilantro yogurt sauce.

Mussels and Frites  
Savoury mussels tossed with diced heirloom tomatoes, crunchy red onions and 

MET-made white wine tomato sauce, finished with fresh basil,  
served with fries and lemon aioli.

Crispy Artichokes  
Buttermilk marinated artichokes tossed in signature seasonings,  

fried until golden, and served with lemon aioli.

The Metropolitan Flatbread Pizza  
Ultra-thin flatbread with gourmet toppings and signature sauces. 

Choose from:

Chorizo and marinated Portobello mushroom with  
MET-made tomato sauce and pizza mozzarella.

Heirloom tomatoes, Bocconcini with pesto sauce  
and balsamic reduction drizzle.

The MET Char Broiled Nacho Dip  
and Chips 

Thin nacho chips served with The MET ‘nacho’ chip dip,  
roasted corn and pepper salsa. 

Add chorizo.

French Onion Soup 
Caramelized onions in beef broth topped with Swiss cheese and croutons 

Served au gratin.

The Metropolitan Mixed Salad  
A generous portion of artisan lettuce garnished with cucumbers,  
oven roasted beets, julienne carrots, chick peas, heart of palm,  

shaved red cabbage, heirloom tomatoes, pumpkin seeds,  
croutons and feta served with MET-made balsamic vinaigrette.

Heirloom Tomato Salad  
Oven roasted heirloom tomatoes, Bocconcini,  

arugula and shards of grana padano.  
Dressed in MET-made basil vinaigrette, and balsamic glaze.

The Metropolitan Caesar Salad 
A wedge of crisp romaine lettuce topped with  
MET-made Caesar dressing, bacon shards,  

MET-made garlic croutons and shavings of fresh grana padano cheese.

Enhance your salad with: 
Herbed chicken breast (5oz). 

Pan-seared salmon.

PREVIEW

ACT 1



Sandwiches and burgers are served with  
MET-made fries or side salad with choice of dressing or  

creamy Bothwell cheddar and bacon soup.  

The Metropolitan Corned Beef and  
Swiss Sandwich 

Beef brisket brined in our fridges and cooked all night  
for a corned beef sandwich you will not soon forget.   

Served with slices of Swiss cheese, MET-made dill pickles and  
grainy ale mustard, all served on a freshly baked pretzel bun. 

Add sauerkraut.

Vegetarian Vietnamese Style Wrap 
Marinated portobello mushroom, shaved red onion, cucumber,  

fiery cilantro yogurt sauce, fresh cilantro,  
and MET-made pickled radish and carrots.   

Served in a warm whole wheat  
tortilla wrap with cilantro yogurt dipping sauce.

Wagon Wheel Clubhouse 
A generous stack of house roasted turkey breast and leg  

served with bacon, tomato, MET-made pickles and lettuce on your choice of 
white or brown bread.

Tortellini Baked Pasta 
Cheese stuffed tortellini accompanied by marinated portabella mushrooms, 

sautéed spinach and fresh heirloom tomato, all tossed in a MET-made walnut 
romesco sauce. Topped with mozzarella and parmesan cheese and served au 

gratin. Served with a side salad.

The Metropolitan Burgers 
The MET’s signature burgers are made from a tasty combination of  

ground beef flavoured with chorizo, and are served on  
brioche bun or pita bread.

 Choose from:

The Spaniard 
MET burger served with walnut romesco, arugula, heirloom tomato slices  

and shavings of grana padano cheese.

Bacon & Gouda 
Bacon marmalade, Bothwell smoked gouda, crisp lettuce, red onion  

and heirloom tomato slices.

ACT 2

Sorbet Trio 
A revolving door of sorbet flavors, with fresh mint and berries.   

Ask your server what flavors we have today.

Crème Brulee 
MET-made creamy custard with crunchy caramel.

Amaretto Cheesecake 
MET-made cheesecake flavoured with amaretto 

and topped with toasted almonds.

GRAND FINALE



The Metropolitan Omelette  
A creamy 3 egg omelette filled with goat cheese,  

roasted tomatoes, and fresh basil. 
Served with a side of breakfast potatoes.

Corned Beef Hash   
MET-made Corned beef, breakfast potatoes, onions and peppers. 

Topped with two soft poached eggs.

Smoked Salmon and Spinach Quiche 
MET-made quiche with smoked salmon, sautéed spinach, and Swiss cheese.

Served with side salad.

Brunch Items
available Saturday and Sunday only

HISTORY OF THE MET
Designed by famed architect C. Howard Crane, the Allen Theatre first 
opened its doors 1919 to the arrival of the Golden Age of Cinema. 

Designed in the sumptuous style of the era, this “Movie Palace” offered 
films along with a variety of live entertainment. Opulently decorated 

lounges allowed patrons to gather and socialize, as well as be entertained.

After 68 years of operation, the movie theatre was closed in 1987.

In 2012 Canad Inns reopened the doors and revealed the new  
MET Entertainment Centre – returning the building to its original grandeur 
and inviting the Winnipeg community to once again enjoy this historic icon.

Eat, Drink, and be Entertained


